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Entree (Choose One)

Chicken Tikka Masala 
Boneless Skinless Breast with Indian Spices

Chicken Tandoori 
Chicken Breast Marinated in Yogurt and Indian Spices

Chicken Curry 
Boneless Breast Cooked in Onion Curry Sauce

Chicken Korma 
Boneless Chicken Breast in a Mild Almond Cream Sauce

Chicken Saag
Boneless Breast with Creamed Spinach

Chicken Madras
Boneless Breast Cooked with Tomato, Coconut Milk, 
Onions, and Spices

Matter Paneer
Cheese and Peas Sautéed in Mild Herb Gravy

Mushroom Matter
Sliced Mushrooms with Green Peas Cooked in Fresh 
Herbs and Spices

Mixed Vegetable Curry

Paneer Tikka Masala
Soft Cottage Cheese in Tikka Masala

Vegetable Korma 
Mixed Vegetables in a Cream Sauce with Raisins and 
Almonds

Saag Paneer
Creamed Spinach with Homemade Cheese

Vegetable Biryani
Basmati Rice Steamed with Mixed Vegetables

25+ guests $19.00

Authentic
Indian
Includes disposable serviceware
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Vegetable (Choose One)

Vegetable Jalfrezi
Fresh Vegetables Sautéed with Spices

Aloo Gobi
Cauliflower and Potatoes Sautéed in Herbs and Spices

Bhindi Masala
Stir Fry Okra Cooked in Cumin, Ginger, and Garlic

Mushroom Matter
Mixed Vegetable Curry

Rice (Choose One)

Steamed Rice

Saffron Rice

Peas and Rice

Masala Rice

Biryani Rice

Jeera Rice

Bread (Choose One)

Naan

Dinner Rolls

Additions
Lamb Curry
Lamb Cooked in an Onion Curry Sauce            
$5.00

Lamb Madras
Lamb Cooked with Tomato, Coconut Milk, Onions, and 
Spices                               
$5.00

Lamb Saag
Lamb Cooked in Creamed Spinach   
$5.00

Salmon Tandoori                
$8.00

Shrimp Scampi
Choice of Curry, Masala, or Tandoori    
$10.00

Authentic
Indian
Includes disposable serviceware
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Hors D’ Oeuvres
Served with a Mango, Mint or Chili Chutney

Vegetable Samosa
Savory Pastry with Peas, Potatoes, Onion, Ginger, and 
Indian Spices
$2.25

Lamb or Chicken Samosa 

Savory Pastry with Lamb or Chicken and Peas, Potatoes, 
Onion, and Ginger                     
$2.50

Chicken Pakoras
Delicately Spiced Chicken Fritters            

$2.50

Vegetable Pakoras
Mixed Vegetables Dipped in Butter and Fried 
$2.25

Chicken Tikka
Marinated Boneless Chicken                   
$3.00

Tandoori Shrimp                  
$3.50

                     

Lamb Chop                                                    
Grilled with Indian Spices                    
$3.50

Spinach Na Bhajia 
Fried Spinach, Potato, and Onions in Spices
$2.25

Chili Paneer
Fresh Paneer with Gram Masala Gravy
$3.00

Suggested Desserts

Gulab Jaman
Indian Milk Cheese Balls, Fried and Soaked in Honey 
Syrup

Gajar Halwa
Carrots Cooked in Cheese with Almonds

Kheer
Indian Rice Pudding

Authentic
Indian
Includes disposable serviceware
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Entree (Choose One)

Chicken Karchafe   
Chicken Filled with Julienne Artichoke Heart, Feta Cheese, 
Fresh Herbs, Parmesan Cheese, and Roasted Garlic.  
Served with a Tomato Culi Sauce

Cairo Chicken   
Boneless, Skinless Chicken Breast Stuffed with Cheese & 
Herbs. Served with a Roasted Onion Sauce

Lamb Stew
Roasted Lamb with Mushroom, Potatoes, & Middle Eastern 
Herbs, and Spices

Lamb Kabob
Boneless Lamb Leg with Pepper and Onions

Beef Kabob
Sirloin of Beef Seared with Onions & Peppers. Marinated 
with Middle Eastern Herbs and Spices

25+ guests $19.00

Roasted Whole Lamb
Stuffed with Basmati Rice, Middle Eastern Spices, Pine 
Nuts, and Raisins

25+ guests $25.00

            
Middle Eastern Pot Roast
Beef Roasted with Middle Eastern Herbs, Spices, Onions, 
and Potatoes

25+ guests $18.00

Salads (Choose One)

Middle Eastern Salad   
Chopped Romaine, Tomatoes, Red Onions, Cucumber, 
Kalamata Olives, and Feta Cheese. Served with a Herb 
Vinaigrette

Couscous Salad (add $1.00)
Couscous, Cucumber, Onions, Kalamata Olive, Feta 
Cheese, and Bell Peppers. Served with a Herb Vinaigrette

Feta Cheese Salad
Crumbled Feta Cheese, with Diced Cucumber, Tomatoes, 
and Olive Oil

Eggplant Salad
Roasted Eggplant with Red Onions, Bell Peppers, Red 
Vinegar, Garlic, and Spices

Sides (Choose Two)

White Basmati Rice   
Jasmine Rice 
With Ground Beef and Roasted Pine Nuts

Potato Casserole
Sliced Potatoes with Red Onions, Spices, Herbs, and 
Tomatoes

Fried Potatoes
Fried Potatoes with Onions and Bell Peppers

Ratateuille
Eggplant, Onions, Bell Pepper, Tomato, Zucchini with 
Herbs and Spices

Eastern Squash
Sliced Green and Yellow Squash with Onions, Garlic, 
and Tomatoes Braised with Herb and Spices

Spinach Stew
Fresh Spinach Cooked with Garlic, Onions, Spices, and 
Tomato Sauce

Middle Eastern
Includes disposable serviceware

Authentic
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Middle Eastern
Authentic

Hors D’ Oeuvres (cold)

Hummus
Kalamata, Sundried Tomato, Artichoke, Cilantro, Roasted 
Red Bell Pepper, Basil Pesto, or Traditional.

Served with Pita Chips

$1.75

Baba Ghanouj   
Roasted Eggplant Dip Served with Pita Chips                     

$1.75

Tabbouleh 
Finely chopped Parsley, Onions, Garlic, Tomatoes, Lemon 
Juice, Bargal and Sommak Olive Oil

$1.75

Labneh 
Yogurt Dip served with Pita Bread

$1.75

Stuffed Cherry Peppers    
Stuffed with Couscous Salad

$1.75

                     

Hors D’ Oeuvres (hot)

Stuffed Grape Leaves  

$2.00

Artichoke Heart stuffed with Goat 
Cheese and Parmesan Cheese                         

$2.00

Spanakopita   
Spinach & Feta, Sundried Tomato & Pine Nuts, Ground 
Lamb, or Kalamata Olive                     

$1.75

Baby Eggplant   
Filled with Ground Lamb and Bechamel Sauce 

$2.00

Sigara Boregi     
Phyllo Dough Filled with Vegetables, Cheese, or Meat                     

$1.75

Grilled Baby Lamb Chops  
With Fresh Herb Butter

$3.25

Stuffed Cherry Peppers    
With Ground Beef, Lamb and Rice

$1.75
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Entree (Choose One)

Jollof Rice
Tomato Based Rice Dish with Chicken or Goat

Chicken Imayo
Stew Prepared with Chicken, Tomatoes, Bell Pepper, Lime 
Juice, and Chilies

Chicken Yassa
Chicken Braised in an Onion-Lemon Sauce

Pepper Stew
Goat Meat in a Tomato Curry Sauce

Spinach and Tomato Stew
Spinach Sautéed with Tomatoes, Green Pepper, and 
Jalapeños 

West African Beef Kebobs
Beef Marinated in Ginger, Onion, and Peanuts Grilled on 
Bamboo Skewers
Served with Chili Sambal

25+ guests $19.00

                     

Sides (Choose Four)

Jollof Rice
Tomato Based Rice Dish

FuFu
Pounded Yams

Collard Greens

Moi Moi
Nigerian Steamed Bean Pudding

Curried Okra
Spinach Sautéed with Tomatoes, Green Pepper, and 
Jalapeños 

Fried Plantains
Fried Ripe Plantains Dusted with Sea Salt

Fresh Fruit Platter
Pineapple, Mango, Papaya, Melon and Coconut 

African
Includes disposable serviceware

Authentic
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Entree (Choose One)

Jerk Chicken
Chicken Breast Sautéed and Finished in a Hot and Spicy 
Jerk Sauce

Curried Goat
Succulent Cuts of Goat Meat Cooked Tender in Curry and 
Spices

Red Snapper
Baked with Cajun Spices in a Creole Sauce

Brown Stew Chicken
Bone in Chicken Browned and Simmered in Traditional 
Jamaican Spices

Plantain Chicken
Fried Plantain, Rice and Black Bean Stuffed Breast of 
Chicken with a Jamaican Rum Sauce

Barbados Chicken with Breadfruit 
and Pear

Blackened Beef with Mango 
Chutney

25+ guests $19.00

                     

Vegetable (Choose One)

Lemon Saffron Black beans

Fried Plantains

Cabbage au Gratin

Green Tomato and Okra

Potatoe or Rice (Choose One)

Pigeon Peas and Rice

Saffron Rice

Sweet Potato, Carrot, and Coconut Milk Casserole

Baked Sweet Potatoes

Salad (Choose One)

Mango Spinach Salad                                             
Fresh Spinach, Mango, Gorgonzola Cheese, and 
Candied Walnuts

Pigeon Pea, Carrot, and Pasta Salad

Mango Tango Black Bean Salad

Saffron Rice and Fruit Salad

Bread (Choose One)

Festival Bread

Dinner Rolls

Johnny Cakes

Caribbean
Includes disposable serviceware

Authentic
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Hors D’ Oeuvres
Jerk Chicken Drumettes 
(60 pcs) $45.00

Crab Cakes  
Served with Mango Papaya Salsa                     
$2.00 each

Jamaican Patties 
Beef or Chicken

$2.00 each

Suggested Desserts
Coconut Bread Pudding

Sweet Potato Pie

Key Lime Pie

Mango Upside Down Cake

                     

Caribbean
Authentic
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Entree (Choose One)

Brisket and Cabbage  
25+ guests $18.00

Poi Beef Stew  
25+ guests $18.00

Corned Beef or Chicken Chop Suey  
25+ guests $18.00

Ka Lua Pork Roast 
25+ guests $18.00

Chicken Luau Brochettes 
25+ guests $18.00

Polynesian Chicken  
25+ guests $18.00

Prime Rib  
25+ guests $29.00

                     

Sides (Choose Three)

Vegetable Fried Rice

Baked Taro

Candied Sweet Potatoes

Baked Plantain in Coconut Milk

Palusami (Creamed Spinach)

Macaroni Salad

Seasonal Fresh Fruit

Mixed Green Salad

Bread (Choose One)

Hawaiian Rolls
Dinner Rolls
Banana Nut Muffins

Suggested Desserts
Haupi (Coconut Pudding)
Pineapple Upside Down Cake
Hawaiian Haupia Cake

Samoan
Includes disposable serviceware

Authentic



jayscatering.com
714 636 6045January 2011

Pho
Includes disposable serviceware

Authentic

Pho Station
A Classic Vietnamese Dish with White Rice Noodles in 
Beef or Chicken Broth.

Served with Sliced Beef Brisket, Sliced Chicken Breast, 
Been Sprouts, Sliced Jalapeños, Thai Basil, White Onions, 
Lime Wedges, Hoisin Sauce, & Sirachi Sauce

50 + 	  $7.00
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Chicken
Chicken Adobo
Chicken marinated and braised with a Garlic Soy Sauce, 
Vinegar and Spices

Chicken with Guisantes
Stir Fried Chicken with Green Peas and Peanuts

Chicken BBQ
Skewered Chicken Breast marinated in Garlic, Soy 
Sauce, Sugar, Lemon Juice, & Spices

Chicken & Pineapple
Fried Chicken Tenders with Pineapple, Onion, Bell Pepper 
and Sweet & Sour Sauce

25+ guests $18.00

Beef
Beef Michado
Braised Top Round of Beef stuffed with White Bacon, 
Celery, & Carrots

Beef with Broccoli
Sautéed tender slices of Beef with Broccoli Florets

Lechon Baka
Roasted Top Round of Beef seasoned with Filipino Spices

25+ guests $19.00

                     

Pork
Pork Adobo
Tender Pork braised with Garlic, Soy Sauce, Vinegar & 
Spices

Menudo
Pork and Liver stewed with Potato, Carrots & Sausage

Pork with Pineapple
Roasted Pork Loin served with Glazed Pineapple & Gravy

25+ guests $19.00

Seafood
Escabecheng Isda
Fried Fish Fillet                                                                         
Served with Sweet & Sour Sauce

Adobong Sugpo
Pacific Prawns sautéed with Garlic, Soy Sauce & Vinegar

Market Price $

Filipino
Includes disposable serviceware

Authentic
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Sides (Choose Four)

Pancit Guisado
Sautéed Rice Noodles with Mixed Meat & Vegetables

Chop Suey
Sautéed slices of Pork, Chicken, Shrimp and mixed 
Vegetables

Rice
Steamed White Rice

Fried Rice
Stir fried with meat and vegetables.

Salad
Ensaladang Visaya
Sweet Corn with Raisins, Onion, Red Peppers & Green 
Peppers. Served with Oil & Vinegar Dressing

Ensalada Verde
Mixed Garden Green Salad

                     

Vegetables
Pechay with Soy Sauce
Baby Boc Choy braised in a Garlic Soy Sauce

Pinakbet
Sautéed Chinese Long Beans, Eggplant, Okra, Bitter 
Melon, Tomato, Pork and Shrimp

Guisado
Cabbage, Sitaw, Sitsaro Upo, or Mixed Vegetables

Hors D’ Oeuvres
Lumpia Shanghai
Deep Fried Egg Rolls with Seasoned Ground Pork                   
Served with Sweet & Sour Sauce
$2.25 each

Camaron Rebrosad
Tiger Shrimp Fritter                                                            
Served with Sweet & Sour Sauce
$2.75 each

Filipino
Includes disposable serviceware

Authentic


